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(54) HEALTH-ASSISTING FOOD 

(5 7) Abstract: 

PURPOSE: To obtain a health-assisting food composed mainly of chitosan and rich in activated vitamin D2 and a 
polysaccharide such as β-glucan. 

CONSTITUTION: This assisting food contains chitosan and Grifola frondosa (a kind of mushroom). The amounts of the 
above components are 40-60wt.% of chitosan and 60-40wt.% of Grifola frondosa. The Grifola frondosa is preferably a dried 
product. The health-assisting food can contribute to health in an unprecedented ly wide range such as the treatment of adult 
diseases and hyperlipemia, the slimming down and the improvement of immunological function. The assisting food 
especially exhibits excellent effect for the improvement of immunological function. 
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CLAIMS 



[Claim(s)] 

[Claim 1] Healthy auxiliary food characterized by containing chitosan and maitake mushrooms, 
[Claim 2] Healthy auxiliary food according to claim 1 which makes the sum total of the aforementioned 
chitosan and maitake mushrooms 100 % of the weight, and is characterized by containing 40 % of the 
weight - 60 % of the weight of chitosan, and 60 % of the weight - 40 % of the weight of maitake 
mushrooms. 

[Claim 3] Healthy auxiliary food according to claim 1 or 2 which the aforementioned maitake 
mushrooms are dry matters and is characterized by mixing with the powder of the aforementioned 
chitosan, having used this as powdered. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

[0001] 

[Industrial AppHcation] this invention relates to the healthy auxiliary food containing chitosan and 

maitake mushrooms. 

[0002] 

[Description of the Prior Art] Although it was known that a kind of a dietary fiber called a chitin is 
conventionally contained in the epidermis of crustaceans, such as a crab and a shrimp, since a chitin had 
the structure stabilized very much on molecule level and was not able to use it for water, an oil, alcohol, 
etc. easily due to poor solubility in itself, the shell of a crab, a shrimp, etc. was discarded. However, 
deacetylating this chitin in recent years and considering as chitosan is found out, it dissolves easily in a 
**** solution etc., and having strengthening of having the operation to which it combines with 
cholesterol in the inside of the body, and this is discharged outside of the body, and the immunity force, 
and a wound treatment promotion operation etc. makes this chitosan clear, and it has attracted attention 
greatly in medicine and a health-food field with the abiHty of various processings to be able to apply. 
[0003] The food additive which makes chitosan an active principle is indicated by JP,6-56674,A as 
healthy auxiliary food containing such chitosan. In the aforementioned official report, it is indicated that 
effects, such as promotion of excretion of the chlorine in food and blood-pressure descent, are acquired 
by this food additive. 

[0004] Moreover, while mixing polysaccharide, such as an industrial-salt component, a nucleic-acid 
component, and chitosan oligo **, to the product and the aforementioned calcium product of the calcium 
which mixed and obtained the organic acid to the impalpable powder of coral, the matter which is rich in 
the oxygen which mixed the powder of the shiitake mushroom component which performed processing 
which increases the content of vitamin D is indicated by JP,6- 17961 7, A. 
[0005] 

[Problem(s) to be Solved by the Invention] However, in the food additive indicated by JP,6-56674,A, 
since it is what makes only chitosan a principal component, although an effect is accepted in promotion 
of excretion of the chlorine in food, and blood-pressure descent, there is a trouble that an effect is 
seldom expectable, about the other effect, such as high blood pressure and a diet. 
[0006] Moreover, although the purport publication is carried out, since [ which can be added to potable 
water etc. ] ingestion of calcium is fundamentally set as the main purposes, the matter which is rich in 
the oxygen indicated by JP,6-1 79617,A has the trouble that it is not fully a thing corresponding to high 
blood pressure, a diet, and the needs that men of today, such as improvement in an immunity function, 
diversify further and that receive healthily, although increase of the vitamin D component in shiitake 
mushroom can be aimed at to be sure by irradiating ultraviolet rays etc. although the shiitake mushroom 
component which performed processing which increases the content of vitamin D especially in the 
technology of the aforementioned official report is used - shiitake mushroom - the content of an active 
vitamin D, especially active vitamin D 2 it is - there is a trouble that content is not enough Furthermore, 
the content of the macromolecule polysaccharide of the configuration where grape sugars, such as 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran_web__cgi 

• . 

beta-glucan, stood in a row is not enough for shiitake mushroom. Contributing to improvement in an 
immunity function becomes clear recently, polysaccharide, such as this beta-glucan, is matter which 
attracts attention, and if the healthy auxiliary food containing this can be offered, it can respond to the 
needs of the consumer whom these days diversifies. 

[0007] this invention is active vitamin D 2 while being made based on the above-mentioned trouble and 
making chitosan into a principal component. And it aims at offering the healthy auxiliary food which 
contains polysaccharide, such as beta-glucan, abundantly. 
[0008] 

[Means for Solving the Problem] The healthy auxihary food of the claim 1 of this invention contains 
chitosan and maitake mushrooms. 

[0009] Moreover, the healthy auxiliary food of a claim 2 contains 40 % of the weight - 60 % of the 
weight of chitosan, and 60 % of the weight - 40 % of the weight of maitake mushrooms to a total of 
100% of the aforementioned chitosan and maitake mushrooms. 

[001 0] Furthermore, the healthy auxiliary food of a claim 3 is a dry matter, and the aforementioned 
maitake mushrooms make this powdered and mix it with the powder of the aforementioned chitosan. 
[0011] 

[Function] According to the composition of the claim 1 of this invention, the possible healthy auxiliary 
food of there being nothing to the former, such as improvement in geriatric diseases, hyperUpidemia, a 
diet, and an immunity function, and contributing healthily in a broad field can be offered. Especially this 
healthy auxiliary food demonstrates the effect excellent in improvement in an immunity function. 
Although it is not necessarily clear about the reason such an effect is acquired Effect, such as an 
operation which combines with cholesterol in the inside of the body which chitosan has, and is 
discharged outside of the body, improvement in an immunity function, and a wound treatment 
promotion operation, The geriatric diseases by polysaccharide, such as the active vitamin D 2 which 
maitake mushrooms have, and beta-glucan Effect, such as improvement in hyperlipidemia, a diet, and an 
immunity function, is effectively demonstrated by blending both, and the effect of improvement in an 
immunity function is especially considered to strengthen in multiplication by chitosan and maitake 
mushrooms. 

[001 2] Moreover, since 40 % of the weight - 60 % of the weight of chitosan and 60 % of the weight - 40 
% of the weight of maitake mushrooms are contained to a total of 100% of the aforementioned chitosan 
and maitake mushrooms, while being able to demonstrate each aforementioned property which both 
have with sufficient balance according to the composition of a claim 2, the improvement effect of the 
aforementioned immunity function is remarkable. 

[001 3] Furthemiore, the content and the active vitamin D 2 of sugar which contain polysaccharide, such 
as beta-glucan, especially since according to the composition of a claim 3 the aforementioned maitake 
mushrooms are dry matters, make this powdered and are mixed with the powder of the aforementioned 
chitosan A content is high, and when it blends with chitosan, the aforementioned effect can be 
demonstrated much more efficiently. 
[0014] 

[Example] Hereafter, it explains to the healthy auxiliary food ****** detail of this invention. 
[0015] The chitosan used in this invention is a deacetylation reaction about the chitin included in the 
epidermis of crustaceans, such as a shrimp and a crab. It is the huge polymer of the aminosugar (guru 
KOMIN) adjusted, and is what has the structure which replaced the hydroxy! group (OH basis) of a 
cellulose by the amino group (NH2 machine) fundamentally, the molecular weight about by about 1 
million Since it has an amino group, as an ion exchanger, a wide range heavy-metal adsorbent, and a 
remover of various acid (a nucleic acid, endotoxin, etc) It is mainly used for the **** material of 
industrial water etc. until now as cation system activated sludge condensation material or recovery 
material of the protein in waste fluid, such as a fishery processing place. Moreover, physiologically, 
being decomposed and absorbed is checked with enzymes, such as a lysozyme, in the body, and since 
there is no overresponse in a living body etc., the aforementioned chitosan is being put in practical use as 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran_web__cgi 

• 

the suture for an operation, wound coating, an artificial skin, etc. as a biocompatible material in a 
medical field. Moreover, since the chitosan which was decomposed into the inside of the body and 
absorbed has an amino group, when it combines with the cholesterol of a vessel wall, or other impurities 
and is discharged by foreign, it has a cholesterol removal operation, and its attention is paid to the food 
which contains this also in a healthy field. Although it is desirable that the degree of deacetylation of a 
chitin has called the high thing high grade chitosan, and uses this as chitosan which was mentioned 
above, since it is difficult, deacetylating a chitin completely and considering as chitosan of 100% of 
purity may be carrying out minute amount content of the chitin which it did not deacetylate. 
[0016] moreover, this invention - setting - maitake mushrooms - the edible mushroom of Polyporales 
and Polyporaceae - it is - moisture, protein, a fat, sugar, fiber, ash content, comprehensive amino acid, 
calcium, Lynn, iron, magnesium, sodium, a potassium, vitamin A, and vitamin Bl Vitamin B2 Vitamin 
C, a niacin, and vitamin D 2 etc, - various kinds of nutrients - containing -- especially - the inside of 
the aforementioned sugar - polysaccharide, such as beta-glucan, -- many ********** - things are 
checked Although a raw thing and the dried thing are usable as these maitake mushrooms, what was 
dried is used from making it powdered and using in this invention, moreover, the thing for which 
maitake mushrooms are dried - the inside of the various above-mentioned nutrients - protein, sugar, 
fiber, and vitamin D 2 etc. -- since content increases by leaps and bounds, it is desirable to use what was 
dried also in this point 

[0017] what made powdered chitosan which was mentioned above, and maitake mushrooms in this 
invention, respectively predetermined it mixes to a total of 100 % of the weight of chitosan and 
maitake mushrooms in the range of 40 - 60 % of the weight of chitosan, and 60 - 40 % of the weight of 
maitake mushrooms comparatively preferably Polysaccharide and vitamin D 2 which the improvement 
effect of the immunity function by chitosan and maitake mushrooms have while being able to 
demonstrate without spoiling each property which it has by above-mentioned being within the limits and 
mixing chitosan and maitake mushrooms, such as beta-glucan The improvement effect of the immunity 
function to depend acts in multiplication. Especially the desirable rate of a compounding ratio is 45 - 50 
% of the weight of maitake mushrooms, for example, should just blend about 48 % of the weight of 
maitake mushrooms with 50 - 55 % of the weight of chitosan with about 52 % of the weight of chitosan. 
[0018] Furthermore, in this invention, it is the range which does not spoil the property of the 
aforementioned chitosan and maitake mushrooms, for example, the vitamin C other than an 
indispensable component which was mentioned above can be added about 10 or less % of the weight in 
a total amount. 

[0019] the healthy auxiliary food of this invention containing the vitamin C added if needed [ the 
chitosan, the maitake mushrooms, and if needed ] mentioned above -- every [ the specified quantity ] -- a 
respectively powdered thing is blended and recipe is presented as it is - things can be done moreover, 
this end of mixed powder -- every [ predetermined / a weight ], every [ for example, / 200 mg ], it can 
harden and can also consider as the form of a tablet, a tablet, etc. The healthy auxiliary food of this 
invention which was mentioned above can be taken as the source of supply of the nutrient which tends to 
be insufficient in everyday eating habits, or the foundation for healthy maintenance, without being 
caught by the recipe periods between about 1 day 2-3g, time before a meal, after a meal, and a meal etc. 
In the case of the tablet of for example, 200 mg, what is considered as a form like a tablet and a tablet as 
especially mentioned above can take the healthy auxiliary food of about 2.4 g reasonable, when daytime 
and night take 3 times per day by four locks once in the morning. Moreover, in the case of a tablet and a 
tablet, the dose per day can be easily adjusted a difference of the age of an adult, a child, etc., and by 
adjusting the number which a tablet takes according to health condition. 

[0020] Although the healthy auxiliary food of this invention has been explained in full detail above, you 
may carry out minute amount content of the organic nutrient, such as mineral nutrients, such as calcium, 
and an organic acid, in 'the range which does not spoil the effect of the healthy auxiliary food of this 
invention besides the chitosan and maitake mushrooms which were mentioned above, and vitamin C for 
the healthy auxiliary food of this invention. 
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[0021] Based on the following concrete examples, this invention is explained more to a detail. 
[0022] Example of manufacture 1 student's maitake mushrooms were dried, these maitake mushrooms 
were ground, and it was made powdered. 

[0023] The component analysis result of these dryness maitake mushrooms is shown in Table 1 . 
Moreover, the component analysis result of raw maitake mushrooms is shown according to Table 1 for 



comparison. 
[0024] 
[ Table 1] 
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[0025] a passage clear from Table 1 - dryness maitake mushrooms setting - protein, sugar, fiber, and 
vitamin D 2 etc. ~ it turns out that the content of a component is increasing by leaps and bounds 
Moreover, existence of beta-glucan was checked when the sugar in these maitake mushrooms was 
analyzed further. 

[0026] The maitake-mushrooms powder 44 weight section obtained as mentioned above, the high grade 
chitosan powder 48 weight section, and the vitamin-C powder 8 weight section were blended, and it 
mixed uniformly, this end of mixed powder — every [ 200 mg ] ~ it tableted, and considered as the tablet 
and the healthy auxiliary food of this invention was manufactured 

[0027] When it continued day three recipes per of daytime and night at a time for the with a locks of four 
tablet of this 200 mg by two or more persons once in the morning, those who are aware of a diet, 
blood-pressure descent, etc. in everyday life, and those who are aware of the uptrend of condition [ be / 
hard coming to lengthen cold etc. / it ] were checked, the discharge effect to the outside of the body of 
cholesterol where chitosan has this, and beta-glucan and vitamin D 2 which are abundantly contained in 
maitake mushrooms etc. - it is surmised that it is what is depended on the synergistic effect to depend 
[0028] 

[Effect of the Invention] Since the healthy auxiliary food of the claim 1 of this invention contains 
chitosan and maitake mushrooms, it can offer the possible healthy auxiliary food of there being nothing 
to the former, such as improvement in geriatric diseases, hyperlipidemia, a diet, and an immunity 
function, and contributing healthily in a broad field. 

[0029] Moreover, its improvement effect of the aforementioned immunity function is remarkable while 
it can .demonstrate each aforementioned property which both have with sufficient balance, since the 
healthy auxiliary food of a claim 2 contains 40 % of the weight - 60 % of the weight of chitosan, and 60 
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% of the weight - 40 % of the weight of maitake mushrooms to a total of 100% of the aforementioned 
chitosan and maitake mushrooms. 

[0030] Furthermore, the healthy auxiliary food of a claim 3 is the content and the active vitamin D 2 of 
sugar which contain polysaccharide, such as beta-glucan, especially since the aforementioned maitake 
mushrooms are dry matters, make this powdered and are mixed with the powder of the aforementioned 
chitosan. A content is high, and when it blends with chitosan, the aforementioned effect can be 
demonstrated much more efficiently. 



[Translation done.] 
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